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EXPORT REQUI REMENTS FOR | SRAEL
ELI J BLE PRODUCTS/ | NELI G BLE PRODUCTS

A El i gi bl e Product
1. Frozen Red Meats
a. Kosher/ non- kosher; salted/ unsalted; boned/ deboned;
beef, veal, and | anb;
b. Kosher cows' hind feet;
C. Frozen organs, defined by the State of
i ncl ude:

- Bone-tri mred bones (hunerus, radius,
- Br ai n-whol e organ

and ul na).

- Cheek-tri mmed nmasseter muscle; w thout

tissue.
- Fat-fat harvested during cutting or

mucosa and bony

deboni ng of

i ntended for export to Israel excluding
subcut aneous or abdom nal fat, and nuscle or

tissue.

| ynph nodes,

- Fl ank-the cut (including nmuscle) described as flank

- Head of Sheep-whole sheep head, dislocated at
atl anto-occipital articulation excluding neck nuscle,
mandi bul ar | ynph nodes, esophagus, and horns.

- Heart-tri nmed.

- I ntestine-small or large intestine
unsal ted) cleaned, inverted and w thout
or annexed striated nuscle, and nucosa.

- Ki dney- decapsul ated and tri med.

onentum anus

met at ar sus

- Leg-foreleg only including the netacarpus,
and phalanges I, Il, and IlIl with overlying hairless

ski n, excl udi ng hoof .
- Li ver-tri med whol e organ
- Spi nal cord-w t hout bony tissue.
- Spl een-tri mred.
- St omach-t hor oughl y cl eaned and

reti culum omasum and abomasum (sal ted or
- Sweet bread-trinmed, w thout mandi bul ar

- Tai | - coccygeal vertebrae from

unsal t ed).
| ynph nodes.
sacr o- coccygeal

articulation to the tip of the tail

tissue; w thout skin.

with overlying

- Tendon-trimed with fibrous tissue only.

- Testicle-whole organ in tunica
scrot um

vaginalis

- Tongue-with or w thout epithelium and w thout

cartil age, tonsils or pharynx;

- Upper cervical vertebrae-the first
vertebrae (Atlas and Epi stropheus) of bovine not ol der
than 6 nonths trimed and w thout spina

than traces of muscul ar tissue.
- Any other tissues as specified in
i mport permt.

the Veterinary

NOTE: The organs listed above nust be frozen within 48
hours of slaughter to mamintain eligibility for

| srael
B. nel i gi bl e Products.

exports to SA .
Unfrozen fresh red nmeats and poul try.

wnh BT

pur poses.

Meat products originating from plants which are not certified for

Edible or inedible products for aninmal foods or pharmaceutical



FACI LI TY REQUI REMENTS

The facility and product handling and preparation requirenments |listed here are
the responsibility of the establishnent managenent and Rabbi nical authority.
FSI'S personnel have no responsibility for certifying to the authenticity of

t he Kosher identification of the product.
A Sl aught er

1. Kosher slaughter restraining area floor is required to be graded
in such a way as to facilitate drainage and prevent contact of the
carcass w th bl ood. A hand wash lavatory and knife sterilizer
shal |l be provided at this location

2. The bl eeding area shall be separated by a wall from the carcass
dressing area to prevent contact by blood from animals in the
sticking process with animals in the dressing process.

3. An adequate nunber of handwashing basins and equi pnent cleaning
tanks shall be installed near work stations. These are to be
automatically operated and supplied with hot and cold water, soap
and neans of sanitary hand drying.

4. Provi sions are required for Rabbinical exam nation of the thoracic
cavity before conpl ete opening of the brisket.

5. An adequately lighted station is required for Rabbinical
evi scerated |ung inspection. Construction shall be of stainless
material and shall be equipped with a grill or perforated plate
table sterilization (180°F) capabilities and a hand wash | avatory.

A mechanical neans for lung inflation is required.

6. Ofals are required to be adequately rinsed, followed by imersion
chilling (32°F) and subsequently conveyed individually to a
separate wapping and packaging room or the inmersion chilling
step may be replaced by blast freezing after packing in the
shi ppi ng carton (hot packing).

7. Harvesting and preparation of stomach and intestines shall be
conducted in a separate room or area.

8. Carcass coolers shall be mintained at 40°F or lower in
t enper at ure.

9. It is recommended that the tenperature in the slaughter area
shoul d not exceed 60. 8°F.

B. Cutting and Deboni ng.

1. Deboni ng  kosher-operati ons i nclude de-veining, 30 mnutes
soaki ng/imrersion (50°F or less tenperature) in water in a
contai ner with continuous overflow, pickling or salting with clean
rock salt on a perforated or well drained table, thrice quick-dip
water rinsing (50°F or less) in a container wth continuous
overflow, and air dry/drain suspension to a reasonable texture.

2. Cutting and deboning operations shall be confined in a designated
separate room

3. Anmbi ent tenperature shall be maintained at 53.6° F or |ess.

4. Meat will be chilled to an internal tenperature not exceeding +7°C
and be transferred directly fromthe coolers to the boning room
Meat intended to be salted may be transferred to the salting
prem ses prior to cutting

5. During boning and cutting, the internal neat tenperature should
not rise over 7°C (44.6°F) and offals to 3°C (37.4°F).

6. The boning process (cutting, packaging, and freezing) should be
coordinated to prevent delays that could result in storing of
i nconpl etely prepared neat.

7. The meat should not be wi ped at any stage of the boning.

8. Equi pnent in t he koshering r oons (deboni ng, soaki ng

pi ckl i ng/sal ting, quick-dipping, and draining) shall be nade of



stai nl ess steel.

C. Legs

1. Specially designated separate areas and facilities for the
preparation of legs (salting, scraping and packaging areas) wll
be allocated in the plant for this purpose.

2. Legs are to be renmoved from the carcass, thoroughly cleaned and
washed with water, and noved to the preparation area.

3. Scraping. WIIl be perforned with specially designated instrunents
in an area that is adequately ventilated to prevent offensive
odors. Once conpleted, the |l egs should be noved to the packagi ng
ar ea.

D. Meat Sal ting
One of the procedures of the Jewish ritual preparation of nmeat is the salting
pr ocedur e. The salting of meat intended for export to Israel will be done

only on prem ses which have been approved specifically for this, utilizing the
facilities, equipnent, and techni ques approved for this purpose. Contact ECD
for details regarding the recommended structure of the salting procedure.

E. Control and Recording of Tenperatures in Processing and Storage Areas.
1. The control and recording of tenperatures shall be automatic. All
refrigerated roons shall be connected to a central thernorecorder.
2. Thermoneters displaying the current tenperature shall be |ocated
above the external door to the cold store facilities.
3. Ther norecorders recording the tenperature in the processing roons

nmust be easily visible.

LABELI NG REQUI REMENTS

1. Al labels will be bilingual.
2. Consumer-sized (individually wapped organs or products including
wr apped chickens, tongues, livers, brains, and feet, etc.) packages

shall conply with mandatory USDA | abel i ng requirenents.

In addition to the nmandatory labeling features in the US., the follow ng
i nformati on shall be included on the | abels:

a. Product nane

b. I dentical ly-sized Hebrew letters.

C. Country of origin.

d. Nane and address of inporter.

e. Date of manufacture, not in code.

f. Expiration date, not in code (with mnmonth spelled out or
abbrevi at ed) . Shelf life nust not exceed one year for neat and
six months for offal itens.

4. Label rmust identify both individual packages and cartons.

5. Bul k Packagi ng. Products w thout individual wappings are considered
bul k and do not require consuner | abeling.

6. Kosher Certification. In order to maximze the marketing of US.
products in Israel, kosher certifications from Israeli Religious

Aut horities are recomended.

a. Labeling of a foodstuff as kosher requires the certification of a
rabbi . By law, the chief rabbinate is responsible for kosher
certification, but can delegate this authority to other rabbis.

b. Mnistry of Health authorizes |abels, once the inporter submts
the rabbi's certificate and conplies with all other health and
safety requirenents.

C. The Mnistry of Industry and Trade grants an inport |icense.

d. For additional information, contact:

(1) Director, Food Authority
M nistry of Industry and Trade
30 Agron St.
Jerusal em



(2) Director Ceneral, Chief Rabbinate
58 Hamel el ch George St.
Jerusal em

(3) Director, Food Inspection Service
Mnistry of Health
14 Ha' arba'a St.
Tel Aviv

DOCUMENTATI ON REQUI REMENTS

b

| ssue FSI'S Form 9060-5--Export Certificate of Whol esoneness.

Export certificate nmust be signed by an FSIS veterinarian.

Meat and poultry products shall originate and be prepared and stored in

pl ants approved by the State of Israel.

The followi ng statenents are to be typed in the "Remarks" section of

FSI'S Form 9060- 5:
"I, the undersigned official veterinarian, hereby certify that the
nmeat / of fal s/ meat products specified above are from animals that
were approved for export to Israel following an antenortem and
postnmortem veterinary inspection as provided by law and
regul ati ons of the exporting country."

"The said products conform with the requirements and procedures
for the approval of slaughterhouses, neat boning, and cooling
facilities for the export of nmeat and offals to Israel and are at
the tine of loading fit for human consunption.™

5.The following statenment is to be typed in the "Remarks" section of
FSI'S Form 9060-5 i f exporting bovine brain, spinal cord, thymus, spleen,
and intestinal tract:
"The animals from which these products derived had not been fed
with ingredients of animal origin (except mlk products).”
Indicate the neans of transport, ie) nane of carrier, on the FSIS Form
9060- 5.

HANDLI NG STORACE REQUI REMVENTS

A

W appi ng and Packagi ng.
1. W appi ng and packaging of offals shall be done in a physically

separ at ed area/room mai ntai ned at 50°F or |ess.

2. W appi ng and packagi ng of deboned/ koshered neat shall be done in a
separate room

3. Legs will be wapped in polyethylene and placed in cardboard
boxes. Metal wires and lead seals are not permtted in the
wWr appi ngs.

4. A storage room for packaging materials whall be connected with the
packagi ng ar ea.

5. Packaging materials are to be hygienically stored.

6. The whole process of chilling, boning, cutting, packaging, and

freezing of neat to a tenperature of -18°C shall be conpleted
within 72 hours. The entire process for offals shall be conpleted
within 36 hours.

Freezi ng.

1. Properly wapped, packaged, and |abeled product shall be
transferred into on-prenmises freezer, or into an SO approved
of f-prem ses freezer.

2. Freezers shall be equipped with recording thernoneters. They nust
maintain the internal tenperature of neat and offals at a

tenperature not higher than -18°C
3. After packaging, the neat and offals (as defined by SO) wll be



frozen to an internal tenperature of -18°C within 36 hours for
neat and 12 hours for offals.

4. Legs will be frozen to an internal tenperature of -18°C within 24
hours and stored at or below this tenperature.
5. An al arm system nust be provided in the event of cooling failure.

OTHER REQUI REMENTS

A

Water Potability Sanples

1. Water sanples for potability analysis shall be collected from a
variety of points through the establishnent every 2 nonths.

2. Laboratory test results shall be kept in the FSIS inspector's
of fice.

Pl ant nmanagenment nust provide a statenent to the inspector in Charge
that assures the feeding requirenent has been met before the product can
be certified for export to Israel.

If a plant intends to export Kosher cows' hind feet, a direct
application nmust be made to the Director General of the Chief Rabbinate
to schedul e a plant inspection. Contact:

Rabbi Eitan Ei sman

58 King Ceorge Street

Jerusalem Israel 94262

phone 011-972-2-247112 fax 011-972-2-250274

Exporters should be aware that Israeli inporters nust apply for
certification of U 'S. exporting plant(s) they intend to do business
with. These requests for approval should be delivered in either My or
i n Novenber/Decenber of the year preceeding the inport year. In this
application, the inporter agrees to bear the cost of an Israeli plant
i nspecti on.

An annual nedical certificate shall be required of any person working
with nmeat or offal. This certificate shall attest that there is no
i npedi ment to such enploynment in the food industry.

PLANTS ELI G BLE TO EXPORT

A

Pl ant Appr oval

Plants and cold storages desiring to export neat and offals nust neet
the requirenents listed here and submt a letter of intent to the FSIS
Techni cal Service Center in Omha Nebraska. The plant is required to be
reviewed by an ECD staff nmenber for final certification.

List of Eligible Plants

The list of approved plants to Israel is updated periodically. Thi s
list is available through the computerized Export Requirenment Library
dat abase. A printed copy can be obtai ned from ECD.

Eligibility of Plants for Kosher Poultry Export
Plants wishing to apply for eligibility to export Kosher poultry to
I srael should contact the Technical Service Center at (402) 221-7400.
Applications nmust be submitted through FSIS to Israel's IVS no later
than May, 1998.*
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